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oven first for two hours at about 70° and then at 105-110° to constant
weight. The residue represents dry matter and the loss in weight, water.
(b) Indirect determination. The percentage of water may be deduced
with rough approximation by taking as percentage of .dry matter the degrees
Brix of the juice (see above, i) and subtracting this from 100, i.e., by assum-
ing that the other substances present influence the specific gravity to the
same extent as does the saccharose.
Closer approximation is obtained by the refractometric method. For
this purpose the refractive index of the juice at 20° is determined, Table
X then giving the percentage of sugar, which is regarded as the dry sub-
stance ; the assumption here made is that the other dissolved matter
influences the refractive index to the same extent as the saccharose does.
 5.	Salts (Ash).—In a platinum dish, 10-20 grams of the juice are
evaporated, the residue being moistened with a few drops of concentrated
sulphuric acid, heated gently over a small flame until the mass chars and
then in direct contact with the flame or in a muffle to complete incineration,
care being taken not to heat sufficiently to fuse the ash.   The weight of
the sulphated salts thus obtained is diminished by one-tenth and calculated
as a percentage.
 6.	Calculation of the Non-sugar.—This is given by the difference
between the percentages of dry matter and sugar.    If the total non-sugar
thus found is diminished by the percentage of ash, the organic non-sugar
is obtained.
 7.	Calculation of the Quotient of Purity.—From the results of
analysis of the juice the percentage of sugar in the dry matter is calculated,
this being known as the quotient or coefficient oj purity.   If the dry matter
has been determined directly, this quotient is known as the real coefficient
of purity, whereas, if the degrees Brix are taken as the dry matter, it is
termed apparent.   Further, if the dry matter is determined by the refracto-
metric method, the optical quotient of purity is obtained, this being also
an apparent coefficient, but usually nearer to the real value than the
apparent coefficient calculated from the degrees Brix.
 8.	Acidity.—In unaltered diffusion juices the acidity is mostly very
small   When it is necessary to determine it, 100 c.c. of the juice are titrated
in presence of a few drops of phenolphthalein with N/io-caustic soda, the
result being expressed as grams of calcium oxide required to neutralise
100 c.c. of juice:   I c.c. N/io-alkali == 0-0028 gram CaO.
***
With beet juice, attention is paid especially to the percentage of sugar a»4
to the quotient of purity. For a fixed sugar content, juices with the higher
quotients of purity give greater yields of the final product. Invert sugar H
found in but very small quantity and only in altered juice.
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